Slow-Cooked Beef Burgundy
1/3 C all-purpose flour
1 t sea salt

½ to 1 t fresh ground pepper

1 t herbs de Provence 

1 T olive oil

1 T butter

1 ½ to 2 lbs cubed beef stew meat (chuck steak works great)
1 (10 ½ oz) can condensed beef consommé (or fresh beef stock)

1 C water

½ C good red wine (I used a good Cab)

1 ½ C fresh baby carrots, halved crosswise

1 (10 oz.) pkg. fresh pearl onions, peeled (I used frozen pearl onions)

8 oz. small fresh whole mushrooms (or larger ones sliced in half)

3 cloves fresh garlic, minced

1 bay leaf

1 (10 ½ oz) can condensed beef consommé (or fresh beef stock)

1 C water

½ C good red wine (I used a good Cab)

1 T each fresh herbs chopped- parsley and thyme

½ T fresh rosemary or oregano chopped 
Salt and Pepper to taste

In a plastic bag combine flour, salt, pepper and herbs de Provence, set aside for a minute. In a heavy bottomed skillet heat olive oil and butter over medium heat. Shake the beef chunks in the flour mixture and brown in the pan – try not to over crowd the meat or it won’t brown, do two or three batches and transfer browned beef to your crock pot. After removing the beef add the beef stock, water, red wine and remaining flour mixture. Stir to combine flour and loosen browned bits on skillet bottom. Add warmed mixture to crock pot. 
Add all the remaining ingredients to the crock pot and stir to combine. Cook on LOW setting for 10 to 12 hours. You want the carrots and the beef to be fork tender. If you have less time start out on HIGH for 2 or 3 hours and then turn to LOW for another 4 hours. 

This is a great classic dish, hearty fare for these cold winter nights. It is so easy to adapt any stew recipe for the crock pot. My tip is always brown the meat or chicken first, even if your recipe doesn’t call for it. Browning the meat adds another layer of flavor. Serve this with nice crusty bread and a salad tossed with fresh vinaigrette. 
